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.-        '     J       '  Jtepartai«nt  of  Agriculture 
(NOT  TOR  FUELI CATION) 

Subject:  "Dried  Fruit  Desserts."  Information  from  Bureau  of •  Home  Economics, 
U. S.D.A,  Program  includes  a  recipe  for  a  delicious  dessert,  Steamed  Apricot 
Puading,  not  in  the  cookbook. 
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Did  /ou  ever  rush  downtown,  early  in  the  morning,  to  attend  a  January 
white  sale?     I  did,  just  once.     I  took  Billy  with  me.     It  Was  a  wonderful  white 
sale  —  counters  piled  high  with  cheap  bargains,  and  aisles  full  of  breathless 
women,  dashing  from  counter  to  counter,  arms  full  of  sheets  and  pillow  cases 
and  tov;els. 

The  excitement  was  too  much  for  Billy.    He  began  to  sing.     ,fHere  we 
go  'round  the  mulberry  bush,"  sang  Billy.     Then  he  began  to  shout.  "Hey, 
Aunt  Sammy,"  cried  Billy.  "Two  of  'em  have  hold  of  the  same  sheet!  '..hich  one 
do  you  think  will  win,  Aunt  Sammy,  the  fat  one  or  the  thin  one?    Hey,  Aunt 
Sammy,  the  fat  one  is  running  away  with  the  sheet,  Aunt  Sammy  1  11 

"Let  her  run,"  I  said,  "end  let's  us  get  out  of  here," 

Outside  the  store,  I  straightened  my  hat  and  collected  my  wits.  Billy 
looked  at  me  gravely.     "Aunt  Sammy,"  said  he,  "don't  ladies  act  funny  when  they 
go  to  sales?" 


But  to  proceed  with  the  lesson,  which  is  entitled:  "'.-.'hat  I  Have  Learned 
About  Linen."    Do  you  know  that  there  are  two  kinds  of  linen  fibers,  some  long, 
and  some  short?    When  these  are  spun  into  yarn,  the  long  ones  give  a  much  better 
wearing  fabric.     The  last  time  I  bought  linen,  I  asked  the  salesgirl  how  the 
ho me maker  could  tell  anything  about  the  fibers,   in  linen  fabric.  "I'll  show  you," 
said  the  girl.  "Here's  a  good  grade  of  table  linen.    Here's  a  cheap  linen  towel. 
Pull  out  a  ravelling  from  the  table  cloth.     Now  pull  out  a  ravelling  from  the 
linen  towel.     Untwist  them.     See  that?    The  little  strings,  or  flax  fibers,  from 
the  table  cloth  are  nice  and  long.     Those  from  the'  cheap  linen  towel  are  short." 

She  also  told  me  that  there  are  some  very  good  permanent  finishes  now 
applied  to  cotton,  which  give  an  attractive  glossy  look.     Of  course,  there  is 
nothing  which  can  take  the  place  of  the  good  heavy  linen,  like  that  which  our 
mothers  were  so  proud  of,  but  if  we  can't  afford  heavy  linen  for  everyday,  it 
surely  pays  to  buy  a  good,  grade  of  cotton,  rather  than  a  poor  grade  of  linen. 

Cotton  fibers  are  always  short,  of  course ,  and  washing  is  apt  to  fuzz  up 
the  ends  of  the  fibers,  and  make  the  finish  less  smooth.    However,  some  of  the 
permanent  finishes  applied  to  cdtton  keep  their  gloss  very  well,     It's  a  good 
idea  to  take  a  sample  of  the  material  home  and  wash  it.     That's  the  best  way 
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to  tell  what  it  will  do, 

Now,  if  you  don't  mind  the  sudden  transition,  we  shall  talk  about  prunes, 
and  other  dried  fruits,  for  a  few  minutes,  and  then  I'll  give  you  a  recipe  for 
a  perfectly  delicious  dessert  known  as  Steamed  Apricot  Pudding. 

Prunes,  like  other  dried  fruits  —  raisins,  apricots,  peaches,  and  so  on — 
are  important  sources  of  sugar  and  minerals.    Because  of  their  iron  content, 
prunes  ara  a.  good  food-for  children. 

Do  you  know  the  correct  way  to  cook  prunes?     Soak  them  overnight,  or 
for  several  hours,   in  cold  water-.,  and  cook  in  this  same  water,   in  order  to  keep 
all  the  flavor  and  food  value.     Cook  them  in  a  covered  dish  or  pan,  with  just 
enough  water  to  give  the  amount  of  juice  wanted.     It  is  important  to  use  as 
little  water  as  possible,  so  the  juice  won't  be  tasteless.     Sugar  may  be  added 
if  desired,  but  is  usually    unnecessary.     In  any  case,  add  the  smallest  quantity 
of  sugar  needed  to  give  the  desired  flavor r  without  hiding  the  original  fruit 
flavor.    Lemon  juice,  added  after  the  prunes  are  taken  from  the  stove,  imparts 
a  pleasing,  fresh  flavor. 

Cooked  orune  pulp,  mashed,  and  flavored  slightly  with  lemon  and  sugar, 
with  or  without  chopped  nut  meats,  is  the  basis  of  a  number  of  good  dishes. 
Did  you  ever  use  it  as  a  tart  or  cake  filling?     It's  a  good  sandwich  filling,  too 
alone  or  with  chopped  almonds,  pecans,  walnuts,  or  peanuts.     It  may  be  spread 
on  sponge  cake,  to  make  a  jelly  roll.    No,  that  wouldn't  be  a  jelly  roll.  But 
it  would  be  an  excellent  prune  roll. 

Prunes  can  be  used  in  bread  pudding,  too.    'hen  prunes  are  used  in 
puddings,  they  should  be  soaked  until  the  stones  can  be  taken  out  easily.  Then 
chop  the  prunes. 

A  good  prune  "betty"  is  made  of  layers  of  bread  crumbs,  alternated  with 
prunes,  with  dots  of  butter  and  a  sprinkling  of  sugar  now  and  then. 

And  then  there's  prune  pie,     Prune  pie  requires  for  filling  simply  or- 
dinary stewed  prunes,  stoned,  flavored  with  lemon,  and  sweetened.     It's  good  made' 
as  an  openface  "pie,  with  a  meringue,  or  whipped  cream  oh  top. 

Prunes  may  be  used  with,  or  instead  of,  other  dried  fruits  in  almost 
any  fruit  cake  or  plum  pudding  recipe,  and  in  such  recipes  as  oatmeal  cookies, 
hermits,  spice  cake,  brown  bread,  nut  bread,  or  steamed  puddings. 

I  have  told  you  how  to  make  Parisian  Sweets,  with  equal  quantities  of 
figs,  dates,  prunes,  raisins,  apricots,  and  nuts,  or  any  combination  of  two 
or  three  of  these.     Put  the  fruit  through  a  food  chopper.    Mix  well,  and 
roll  it  in  a  little  powdered  sugar,  or  grated  coconut.     A  small  amount  of  honey 
improves  the  flavor  of  this  confection. 

If  you  will  look  through  your  radio  cookbook,  you  will  find  a  number  of 
recipes  for  dried  fruit  desserts.     Apricot  Y(hip,  Prune  whip,  Prune  Pudding, 


\ 


R-H.C.  1/9/23 


and  Date  Pudding,  are  among  them/    And  I'm  sure  there  is  a  recipe  for  Bread 
Pudding,  with  Raisins.    By  the  way,  if  you  do  not  have  a  copy  of  the  new  Radio 
Cookbook,  with  its  300  tested  recipes,   I  wish  you'd  send  for  it.     The  book  is 
free. 

Here  is  the  recipe  I  promised  you,  for  a  deliciovis  Steamed  Ajricot  Fudding, 
This  recipe  is  not  in  'the  cookbook,   so  I'll  ask  you  to  write  it.     Nine  ingred- 
ients for  Steamed  Apricot  Pudding : 

l/2  pound  dried  apricots  l/4  cup  sugar 

1  cup  water  2  eggs 

1  cup  flour  2  teaspoons  baking  powder 

1/4  cup  butter  l/2  teaspoon  salt,  and 

1  or  2  tablespoons  apricot  juice,   if  needed 
You  had  better  check  the  nine  ingredients,  while  I  repeat  them:  (Repeat) 

■  Soak  the  apricots  overnight  in  the  water.     Drain  them,  and  cut  into 
small  pieces,  with  scissors.     Cream  the  butter  and  sugar,  add  the  beaten  eggs, 
and  the  flour  in  which  the  salt  and  baking  powder  have  been  sifted.     Stir  in. 
the  apricots.     If  the  batter  is  a  little  stiff,  add  one  or  two  tablespoons  of 
the  liquid  in  which  the  apricots  were  soaked.     Partially  fill  a  greased  mold, 
and  steam  for  tv;o  hours.     Serve  hot,  with  liquid  of  hard  sauce. 

That  concludes  the  recipe  for  Steamed  Apricot  Pudding,  the  dessert  which 
accompanies  today's  dinner  menu.     I  believe  I  forgot  the  main  part  of  the  menu. 
I  was  in  too  much  of  a  hurry  to  get  to  the  dessert.     The  entire  menu  includes 
a  new-fashioned  Boiled  Dinner,  Buttered  Toast,  and  Apricot  pudding.     You  will 
find  the  recipe  for  the  Boiled  Dinner  on  page  29,  of  the  Radio  Cookbook, 
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